BOTTE®A
D

Cdarnd

VALENTINE’S DINNER MENU
11 TO 14 FEBRUARY | 138 PER PERSON

RICCIOLA
Buri Amberjack, Caviar, Champagne Gelee, Granny Smith Apple, Dill

*k%*

GAMBERO
Jumbo King Prawn, Bisque, Amur Caviar, Kataifi Pastry, Nasturtium

* k%

RAVIOLI DI GALLINA
Poultry Ravioli, Black Truffle, Champignon Mushroom, Parmigiano Reggiano

* k%

FILLET MIGNON
Beef Tenderloin, Foie Gras, Spinach, Barolo Wine Jus

OR

ASTICE
Grilled Boston Lobster, Cannellini Beans, Pancetta, Sprouts, Beurre Blanc

*k*

FRAGOLA E YUZU
Strawberry Cream, Yogurt Yuzu Mousse, Chantilly Cream, Sugar Dough

Please let us know if you have any allergies or dietary requirements.
Our dishes are made here and may contain trace ingredients.
Prices are subject to GST and 10% service charge.



